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SUBJECT :     "Save  and  Sell  Salvaged  Fat"  -  Information  from  Office  of  Marketing 

Services,  War  Food  Administration 

Again  and  again,  homemakers  ask,  "Should  we  continue  to  save  fat?"  The  ans- 
wer is  an  emphatic  "Yes.. Save  every  spoonful".  Not  since  the  war  started  has  the 
salvage  of  fat  "been  more  important. 

Of  course  you  will  want  to  get  all  the  good  you  possible  can  out  of  the  fat 
"before  you  take  it  to  the  butcher's.    The  drippings  from  pork  are  especially  de- 
sirable for  seasoning,  so  it's  a  pretty  good  idea  to  have  two  jars  for  saving  fat 
--one  for  us<able  fat  and  one  for  fat  you  can't  use  any  more.    If  you  keep  the  use- 
able fat  in  the  refrigerator  and  a  can  for  discarded  fat  near  the  stove  you  won't 
be  likely  to  confuse  the  two .    Some  women  keep  a  small  strainer  handy  to  strain 
out  the  bread  crumbs  or  bones  and  bits  of  vegetables  that  may  be  mixed  with  the 
grease.    If  water  and  fat  are  combined,  as  they  often  are  when  you've  made  soup, 
it's  easy  to  wait  until  the  liquid  is  cold,  then  carefully  lift  the  fat  off  and 
drop  it  into  the  fat  can.    Most  women  find  it  helpful  to  keep  a  roll  of  waxed  pa- 
per where  they  can  tear  off  a  piece  easily  to  use  in  pushing  the  fat  from  the  edges 
of  the  skillet  or  roaster  into  the  fat  can.    If  you  use  a  Number  l\  can,  the  wide 
top  makes  it  simpler  to  pour  the  fat  without  spilling  it.    Any  tips  you've  dis- 
covered for  yourself  in  making  it  easy  to  aave  fats,  pass  on  to  your  neighbors  add 
friends,  or  write  to  us  so  we  can  tell  others  about  them. 

Until  the  war  in  the  Pacific  is  won  and  our  source  of  fat  in  that  area  is 
once  more  available,  we  must  continue  to  salvage  every  bit  of  fat  we  can.  Scrape 
it  out  of  your  pots  and  pans,  strain  it,  and  take  it  to  the  butcher.     In  addition 
to  the  patriotic  urge  to  help  win  the  war  you  can  feel  that  the  effort  is  worth- 
while in  another  way.    In  exchange  for  every  pound  of  fat,  the  butcher  will  give 
you  four  cents  and  two  red  points .    With  85  percent  of  meat  rationed  now  most 
homemakers  are  glad  to  get  the  red  points . 
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